HOTEL » SPA ¢ GOLF

NEW YEAR'’S
EVE

Canapés
. Golden Beetroot & Walnut Tartlet (Vi)
s of o = Duck & Hoi Sin Bon Bons
. ¢ Smoked Salmon Blini, Chive Créme Fraiche, Caviar

Chicken Ballotine
Prosciutto crisp, sweetcorn purée, tarragon

Gin & Lemon Cured Chalk Stream Trout
Compressed cucumber, apple, dill emulsion, trout roe

e . Jerusalem Artichoke e
Chicory, pickled walnut

.
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. " i Raspberry Sorbet Shot (ve)
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Beef Fillet Wellington

Dauphinoise potato, roasted carrot, madeira jus

Fillet of Stone Bass
Curried coconut velouté, charred broccoli, pickled shallot, crispy chickpeas

Pumpkin & Sage Tortelloni (e
Pickled squash, walnut crumb, crispy sage

Whipped Goat’s Cheese

Poached pear, granola

B . Plant Based Feta
Poached pear, granola

e RN Dark Chocolate & Praline Delice
Fe ’ Candied pistachio, almond sponge
A ’ Lemon Tart

Raspberries, meringue, Chantilly cream

Passionfruit Cheesecake g
Mango & mint salsa

* . ‘ Please advise your server if you have any allergies or dietary requirements as some dishes may contain
. )\ allergens not listed in the menu description.
2 (VE) Vegan (VEA) Vegan Alterative Available (NGCI) Non-Gluten Containing Ingredients
< . Whilst we make every effort to ensure your meals are free from allergens, we are a small kitchen

*/ . where all 14 allergens are present and cannot guarantee that all traces are eliminated.




